Dance under the stars to
the exceptional live music
of popular entertainer

Cathy Drummond

Traditional Grape
Stomping Challenge
Prizes for the Quickest!

Guest speaker
and food producers
will talk to their industries

All-inclusive package
of food, wine, keg beer,
punch and soft drinks

$150 / head
$120 / head per

table of 10 or more

eeeseede

AUSTRALIA DAY
FRIDAY 26 JANUARY 2024, 6-10PM

Rversands

VINEYARDS
STGEORGE QLD

A stunning feast
e of regional *
food & wine!

B *

THEME: Dress in the colour of your favourite wine -
red, white, pink, sparkling, or for the port lovers, black

Come and join us in St George western Queensland for
a magical night of food, wine, music and good company!

BOOKINGS - TICKETS & COURTESY BUS
ONLINE www.riversandswines.com/long-table

PHONE 07 4625 3643 EMALIL sales(@riversandswines.com
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Sensational local
and regional food

prepared by Mitchell
Chef Sue Alm and
staff, perfectly paired

with award-winning
Riversands Wines!

W”S +

Western Spirit Outback
Vodka Gazpacho shots with

Sommariva Sicilian Olives

Smoked Loin of
Organic Goat with Local
Horseradish Créme Fraiche

Lawsons Pale Ale Pork
and Apple Croquette
& Curry Mayonnaise
Hot Smoked Salmon
& Bunya Red Farm
Caperberry Toast

*Mm*

Butterflied Twice Cooked
Leg of Lamb with
Garlic, Oregano, Lemon

& Salt Bush

Coca Cola & Chipotle
Slow Cooked Hamilton
Park Brisket Sides

Garlic & Herb
Hasselback Potato

Warrigal Spanakopita

Roast Pumpkin with
Caramelized Onion

Dt

Lemon Myrtle

Victoria Gateaux

+

Hazelnut Tiramisu Torte

RIVERSANDSWINES

RIVERSANDSWINERY




